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salmonellosis, avoiding contamination of raw and processed foods, and
bactericidal treatment and prevention of growth; surveillance, investiga-
tion, and control by industry and regulatory agencies; education; and
research. Fifty-five recommendations and suggestions for implementation
were made by the committee. Because Salmonella may be found in many
foods (some more sensitive to contamination than others), two of the
recommendations are of particular significance relative to the establish-
ment and application of microbiological criteria. They are: (1) development
of a realistic assessment of the degree of hazards imposed by various foods
and drugs; and (2) development of sampling plans commensurate with the
likely degree of hazard inherent in the food and based on the probability
that Salmonella are present at less than a statistically defined level. The
committee proposed such a classification and sampling system. Sampling
plans for raw meat, poultry, and fish were not included. The plans sug-
gested by the committee were not designed to replace testing or other
routine surveillance operations of food manufacturers or government agen-
cies. They were intended for use in arriving at a final decision on whether
to accept or reject a particular lot in question. In an interesting departure
from this principle, FDA has taken the position that the sampling plan,
including the acceptance criterion, is applicable to any lot of product tested
in connection with any of FDA's surveillance or compliance programs
and is not restricted to use with questionable lots.

The current state of analytical methods is no barrier to the designation
of Salmonella in microbiological criteria. An AOAC official method exists
and it is used successfully by many. Also, because of coordination of the
efforts of AOAC, the International Standards Organization (ISO), and the
International Dairy Federation (IDF), the methods issued by each for the
detection of Salmonella are essentially the same.

In spite of implementation of some of the National Research Council
committee's recommendations and other ancillary control programs, there
has been little evidence of change in the magnitude of the Salmonella
problem over the last 10-15 years (Gangarosa, 1978; Silliker, 1980).
Nevertheless, containment of the problem within its present dimension
has been a significant accomplishment; for it to remain so or be improved
will continue to require major effort.

From the above, it is evident that microbiological criteria in which
Salmonella is the designated contaminant are appropriate for inclusion
with other control measures to reduce the hazard of Salmonella in foods,
provided that sampling plans are based on a realistic assessment of the
hazard the candidate food may present. The Salmonella committee pro-
vided principles and guidance for such assessment that currently are fully
applicable (NRC, 1969).